Food Safety and Glove Use

Wash Hands Put on New Gloves Dirty hands are iUSt

as bad as dirty gloves.
Wash hands often.

Food Handling Coughing / Sneezing Touching Non Food Prep Surfaces

V Food Safety
Task Force

Knowledge is th Kyt o Food Safety...

Since contaminated gloves Remove Dirty, Torn or Cut Gloves Throw in Trash
can carry as many germs
as bare hands, proper glove .
-‘
For more mformatlon visit
http://virginiafoodsafetytaskforce.org

use is essential!
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